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too fierce, and Nee that tis all burſt 
with bojling before you take it off; 
| 4 4 ſtand til perfectly Cold; then | 
it up in à Bag, put it into 


| the 3 Vat, and ſtir it very well with 


Fe Ho Seal, ONE: 2 to —— 


v4 few Da s. more make 2 ſecond Tri 
Fo al; and if you ſtill perceive - 
8 nei remaining, take five or fix 
Sticks of good innamon, ſplit them 
% 4 once, ſo that you may clear the In- 
| © fide; as well as the Ont. from - 
Duſt, and putting them in to yo 


: — * 


Change, tho not a per ect Ci 
try a little Salt of Tartar, as men- 
8 tioned hereafter. And if all t together 
wont anſwer, the Wine muſt be bad 

„ Bt om, Nature, or 4, adultera- 
— ted, or 10 far eing ne 
5 lefted, ESE hot 
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| with Sand and Pormgal Wines in 
their Ten eney to become Soure: The 
>{t for them, is to rack the NI. in- 
to a clean right · ſcente 
tis within two or three 


4 


being full, which: make op with fair 
Water; then put in four Ounces of 


7 


halk I look up- 


- burn'd Chalk; the 
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7 cloſe. And now In 2 


e other Means muff be uſed _ 


«14.0 
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5 „ 
Plaiſter; FR where the . is ; 
not to be got, the latter may be 


5 
N * 
* 
— 


— 


yd; but tis certain that Chalk is 


1 dom known to fail: If the firſt 
time does not anſwer, in three or 
four Days, rack it again, and i 
> Sg 1s wanting i in the Cask. with 

rain Water; take particular 


Care of the bunging it up: If the 
Wine upon this ſhoul 
Bitter , as. is commonly the Caſe, 


3 megs 


Quantity according to the Degree of 


pound the Nutmegs or Cloves, tis 


apt to make the Wine Thick. Theſe 
Remedies, with all we haye alrea- 
dy mentioned, or ſhall hereaſter 

mention, are equally applicable to 
Reds and Whites of the ens: * 


ties of Wine, unleſs * 
eified to the contrary. 


Wines of all forts 40. 8 | 


5 II- ſavour d, or, in ſhort, ſtinking and 


ſometimes this may be amen ed by 9 


e yes int 


d prove too 


xy correct that Ipault with 
and Cloves, * g in a 


Bitterneſs received, and upon Exa- 1 
mination add more if requi ite. Don't 


- 


"Wine: that is very 5 
tis botlin ng het, 7957 it all „ . + 2 
"— into- the Vat, whi a 5 
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| them, which will not. 3 remove 


z Sos if theſe. fait take half 
1 and tuo Drama. 
doary, w 

Quarts of the | 


ſame- Sort of - 


very cloſe, aud let it lie undiftue/ 


— $ 1 
1 - * — 


for at leaff fourteen 1 0 ts „ 


- Hantietimce the e of Wine: 


ruption of its Lees, which may be 
amended by any of the following 
Ways; , rack it into a clean 


"$8 


Soost ente Cask, and if it be Red: = 5 5 
or Claret, give it a freſh Lee of the 5 | 


fame Sort, but if any ſort of White, 
not; then take of Cloves, Ginger, 

and Cinnamon two Ounces each, and 
four Ounces of Orras-Root, powder. 
them, but not too fine; it may more 
_ properly be faid, bruiſe-them in a 


hang them into the Wine; kalte * 
once "ny three: * and wn 
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„and wen 


Mortar: Put theſe in a Bag, and. 2 75 


| proceeds from the Foulneſs and Cor- 5 5 | = 8 | 


* ff 
1 


-the Malady, but give them a Plex _ _ 
fAantneſs and Flavour they had not eg : 


Ty 


tis EY? 1 the Ba out and ſtop the 
ould not per- 
feet the Cure, aſter you have racked 
the Wine from its foul Lee, and given 
tit a freſh one, take half a Pound of 


Cask doſe. If this 


Cloves, of Maſtick, Ginger Cubebs, 
of each two Ounces, ha a Pound of 


Orras-Root, and three Prams- of wo 


2, Nardi, make of theſe a very 


e Powder, and putting it looſe in- 


to the Wine ftir it heartily with a 
Staff; after which make a good Fire 


before the Cask, and keep the Vault 
warmer than uſual, till you's find it 3 


25 has had the defired Effect. : 
F oreigners perfirm 1 this —— 5 


or Firing of their Wines, as tis more 


0 called, in a Method ſome- 
thing different to ours; in ſome of 
"their Vaults they have' three or four 
. Stoves, or more, accordin g to the — 
neſs of the V ault ; and in. theſe the 


make very large and very hot Fires: 
Others place a hot Stove before eve- 
ry Cask with a moderate Fire in it, 

Which equally anſwers Expectation; 
for by theſe. Means the Muſt fer- 
ments with that extraordinary Vehe- 


mene 


r 


mency that the Wine - will work out 
between the Staves: When you. per- 
ceive the Wines to be wrought up 
to this Ferment, add no more Fuel 
to the Stoves, but let the Fire die a- 
way of courſe, and let the Wine 
ſtand ſome feu Days after this great 
Ebulition and Worki g ceaſeth ;then 
carefully rack it off into a clean 
well-ſcented Cask, flop it eloſe down, 
and let it ftand: for Uſe. This firing 5 2 
of Wines 1s very ſeldom — 
but when the Seaſon proves ve 
Cold, and the Wines of courſe fall 
out Green z and in theſe Caſos, * 
proves of excellent 1 . 


* * . , 
r 8 6 1 


Io bea Uittle fuller in my Account 
of what 'Stum is, that none may mif. 
take what is fo abſolutely neceſf 
to be underſtood, the cleareſt Noti- 

- on I can con 2 take _ 
"Tis pure Wines 

by often racking 
it in clean V ole; an ee verx 
ſtrongly ſcented; or, which is the _ .. 
matchd over and over again. 
theſe Means it becomes clear and 
bright, or rather more ſo than meſes { 


* 


ther Wine; and thereby tis alfo _ 
able to preſerve itſelf from both its 
Lees, by Precipitation of them, or for- 

cing them to ſubſide: If this Racking 
and Matching is neglected, the Stumm 
will often become drinkable Wine, 
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which in effect deſtroys it, changing 


its Nature ſo much from what it was 


before, that it no longer can be ap- 
ply'd as Stum: The Bung of the 


Veſſel you keep your Stun in, muſt 
| be alwa 2 | 
the Veſſel itſelf very tight, and 
HhHooped with Iron at leaſt, or it will 
be in great danger of Burſting. Stumm 
is often put to decaying Wines to 
make them ferment afreſh, which it 


cloſely ftopp'd, and 


will perform, and not only give them 


new Life, but Sweetneſs too; but 
Stum thus apply d to Wines is often 


of dangerous Conſequences; it may 


may get his Wines off by it, and 


pleaſe at the ſame time is Cuſto- 


mers Palates, but they ſeldom fail 


offending the Stomach, lying in the 
Head, and making that lumpiſh and 
heavy next 3 3 Looſeneſſes 


very often 
er 


” 


— 


The" 


they 15 occaſioned Miſears rias 
a though they have 


* a moderate Quantity of them. 


A Perſons 1 may ſometimes be — Y 
a Neceſſity of fining their Wines 
immediately, in order for drawing 
them, it cannot fail being à very 
acceptable Piece of Knowledge to 
thoſe, to be made acquainted Ws” : 
even this is to be done. There are 
two Ways for effecting this valuable 
Work: The one is eaſy,” but not ſo 

| ſafe; the other ſomething. more dif © 
ficult, but if hit right, as with Care 
it may be, is much preferrable to 
the other: A Quart of Vinegar will 
in three Days Time, fine a Hog- _ 
ſhead of any ſort of Wine; but this | 8 

1 fay, is. not fo ſafe for, unleſs you 
are. ſure of a very quick Draught, — 
you may too ſoon be made ſenſible 
of the Diſadvantage the Vinegar may 
prove to the Wine: The better Me- 
thod therefore is, to fill a Cask with 
Shavings or Chips of Beech or Oak, 
either of them will do, but take Care A 
they are Sound, neither decay'd or „ 
Werm enten Here lies the 5 . 5.3; 


OF. © mention'd.; let your « | be. 

with Jud ment, or . yo 

If it hits ri "ight, th ine 1111 Lock 

its Goodneſs and Brightneſs as Des. 
as is needful. B e Chi s or Sha- ö 


| This will do 


ve 


EYE 


vings looſely into a Cask till tis full; 
the Cask may be bigger or leſſer, 


| according to the Quantity of Wine 


you have a mind to fine; then pour 
our Wine till the Cask is quite 
füll. and in twenty four Hours Time 

+ will be bri . . and fit for Uſe, 


F rs next to a perl SAY 


dy in old Wines; their Loſs of Taſte, 


„ Aten being Dull and Deadiſh : Theſe 
are Accidents to which they are much 
 ſbbjec, and which with no ſmall. 


Difficulty, ſometimes, they are to be 
recovered from: That which has hi- 


_ therto' been found to anſwer better | 
in theſe Caſes, has been to cauſe a a 
new Fermentation: The Means of 


which has been univerſally agreed 


. though the Time when to ap- | 


theſe” Means has - cauſed ſome 


0 5 Dip. But to enter upon tha Re. 


N 
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4 
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ent 5 of Wine 
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. 4 Ber $7 
medy⸗ Take two- Gallons of Stum * 
8 Hegſhead, make this very * 
and put it o into the Wine; then 

place a Stove with a good Fire be- 
re the Cask, which will cauſe a Fer. 


mentation, that will continue till all 


the Sweetneſs of the Stum is com- 


munieated to the Wine, which there- 5 ir; 


= is rendered Brisk and Pleaſant; 


but if upon the Fermentation cea- 


ſing theſe good Effects ſnould not be 


produced, you muſt add more hot 


Stum, and blow up your Fire aun 
*till they are; for W end by Ex 
perience, that two Gallons of Sum 


to a Hogſhead will net always an- 


ſwer Expectation; you muſt there- 
fore add more Stum, and continue _ | 
your Fire longer, according to the 
Degree of Dulneſs or Deadneſs that 
has ſeiz'd your Wines; and don't 


be diſcouraged at your firſt Di- : 


appointment, for you may de- 
pend upon it the Medicine will 
anſwer at length, if the Diſtemper 
be no worſe than above ſet down. 


The Time for making this at 5 Tea 


tion, I ſay, is a Matter in Diſpute ; 
there are e ſome take their Directions 
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Arom the Wine itſelf, and whenever 
they diſcover its Infirmities, endea - 

vour to help it; and in doing ſo, 
they are not altogether baulk d; but 

the Kinder and the more Natural 
Time ſeems to be in Auguſt, which 
being the Time of Vintage, all Wines 
have more or leſs a Diſpoſition to 

. ferment of themſelves ; and tis ve- 
ry certain, that leſs Stum, and leſs 
Fire will do at this Seaſon than at 
any other, and alſo more fully pro- 


2 Auce the deſired Effects. 


No little Caution ought to be uſed 
An the racking of Wine: The beſt time 
is obſerved to be in the Decreaſe of 
the Moon, when the Wine is wholly 
free from Fretting; when the Wind 
is at the North-Eaſt, or North-Weſt , 
not full North, Eaſt, or Weſt, nor in the 
leaſt inclining to any Southern Point; 
when there is a clear ſerene Sky, 
and free from Thunder and Lightning. 
This Obſervation ſhould be ſtrictly 
adhered to; for you may depend upon 
it, if you perform your Rackings when 
the Weather is not thus ſettled, and 
flair, your Wines will never prove 
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Ca. 
Or had ſo fine Ea bright. as e, 
would otherwiſe have done, 125 


I ſhall here et down another ve e 
ry good Match for French, Spaniſh, 5 DO 3 
Portugal, and all 'Sorts of Wines. R—_ 
What -a Match is, has before been 

explain d: Take, two Ounces. of 

Cloves, of Orras-Roots, Maſtich, and 
Brimſtone, four Ounces each; Obey 5 75 7 


ing it as before 3 in matching Wines. 8 a 
Inſtead of "TU Ounces of Maſtick,/ "EEE 2 

for pariſh Wine, you muſt uſe eight! _ al 

The former Part of this Preſcription”. «5 


will do for all ether Sorts of Wines, 

only adding a ſmall Quantity of Nut- 

megs, Ginger, Cinnamon, and Cloves, 
according as you find it may be ne- 


ceſſary to correct any Bitterneſs, or 1 
diſagreeable Taſte the Wine may 
has contracted from the former . 1 
 gredients, „ = aa ny "2 
It often happens that Malaga. 6 
Wines will not become fine up- 
on your firſt Application; nor with 
the Methods common) made ue oY 
of to force them: Tis beſt e 


. 155 . Wa firſt ; but 
.G 2 85 iE 
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_. otherwiſe, 
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ik that fal 


Charge and Troub le, it never 1 
been known to do otherwiſe, unleſs 


the Wine itſelf has been originally 


Defective: But to proceed, upon a 
Suppoſition of its being gooc 
Kind, Take at leaſt two Pounds of 
crude Tartar to a Pipe, dry it, pow- 


it with the Whites of ſix Eggs; re- 


_ . duce this Compoſition alſo to a Pow- 
der by drying it, and once more ſift 
it very fine; then draw about two 


— 


or three Gallons out of the Pipe, and 
mix the Powder well with that 


Quamity before you return it: Put | 
le into the Cask ; which Deng. 


. the Who e Cask ; eing 
quite full, work it heartily about with 


_ a Staff, as has been often mentioned; 


then ftop it down very cloſe, and in 
ten or twelve Days Time at moſt, 

the Wine will be fine and fit for 
Diel 3 5 Trial it ſhould prove 
e 

four or five Days longer, and 5 

may be ſare of not being di 
pointed, the Weather itſelf, at ſome 

_ - Seaſons, occaſioning this Difference. 


„„ 


— 


a, the” followng will | 
make you full Amends for afl your 


good in 


der and ſift it very fine; then min 


t it only ſtand Quiet for 
ap- 
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That which . A: 5 = . 
may ſpeedily, and perhaps beſt of © e 
Method yet mention d, is the r= eee 
Gl owing , and which, upon all ſud- „„ 
den Occaſions, is always W r 
thoſe that know it: They hang Lo 2 1 3 
Piece of Scent, as before -deſeri F 
in a Cask of Wine, which when the . 
Wine has burn'd up, as they call it, 2 1 
or drawn the Savour out of it, as ijt . 
will ſoon do, they put in a Pint © 
the beſt 8p irit of Wine, and ſtir it . F 
bout 2 a Staff till it is thorou . 
ly diffuſed through the whole Mas 
of Wine: If your Wine is very, 
foul, add a ſmallQuantity of Salt very 
well dry'd, then be careful in Bung- 
ing of it it up; let it ſtand undiſturb-x 
e. and in about four and twenty ' 
Hours the Wine 18 2 fine ne 1 © HR 
for Uſe, 7 


The preſerving your Maſt: i in OPS KS IE ee 
der to have it ready upon all Emer - | © iy 
gencies, being of the utmoſt Coe 
quence to thoſe who have the Charge 
of Wines, I have ſet down everx hs : = 
rare Method. in Vie for bars of 1 8 1 
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. 
5 ing it good from Lear to Tear; Take 


a new tight Cask well ſcented, and 
Pitch it * within and Without; 
let the Pitch be fully dry be fore 


you put in the Muſt; then beſure 


% ; 
* 
< 


not to fill it above half full; , ſtop _ 
the Bung as cloſe as poſſible ; and to 
prevent all Intercourſe of Air as 


much as may be, cover the Bung 
thick „ Aa. eo this 
Particular Cafe, being preferrable to 
any Thing elſe: Or. i you- ine it 
better, few the Cask thus prepa- 
on and thus filled, into a Skin of 
Sort, and ſink it for about 


titty ben Days into a Well or River: 1 
Theſe two Methods are moſt in 
Vogue. There are two other which 


are ſometimes uſed, but don't 
em to. meet with ſo general an 


the? 


Xx Cheeſe; either of which, the 
aſſure us, will equally p reſerve M 


— ä 


rmer IIs. 


— 


deptance. Some content them- 
'Feves with putting a Piece of Polium . 
Montanum into the Veſſel, which 
hangs about the middle of the Muſt 
Ir -a String from the Bung : Others 
rub the Inſide of the Veſſel. 


oof for a whole Tear "with the tio 


E 4. * 
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"Tien at a the i en 
ſtom, to put Alom into a Hog's Blad- 
der, and throw it into à Cast of An 
Sort of Wine to prevent. its Diſebd 


 louring, or turning Flat and „ e 
even before it ſhews any Inelina- 8 
tion to do ſo ; and if your 3 SEO 


or Pipe of Wine 18 likety-ts any 5 5 
confiaeiable Time drawing off this 
Preſervative ſhould not be dan 
ted; for it will wonderfully con- 5 
tribute to prevent any or all of the 


Illneffes above ſpecified ; If theſs : 


Diftempers you ſhould find necompa. 
ned wt with Ropineſs, Which is offen 


the Caſe, Whites of Eggs, prepard —_ 
as has been before ſet forth, will ee 
fectually cure it, only remembering — 
to proportion the Number of — FREE” 


Eggs to the Quantity of 
ant The Degree of 1 its Dies, 


a — 


nels 5 is 2 Diſtemper Wines a 4 5 755 


1 ject to, 7 aps, than Be, 5 


ther; andthe its leſs hürtful, tis more 
diflagr eeable than moſt other Piſtem 
E. bol Wines; Care ſhould therefore 


taken, "Oy by! thoſe whoſe 50 
3 1 


1 4 


"corps Ready 
Wines a ſmall 
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Intereſt tis to recommend their Wines, 
to apply. in time a ſuitable Relief. 
Sort of Spirit of Wine will 
ſometimes raiſe them, when the 
Flatneſs is not too great; but a more 
is to put into your 
s a {mall Quantity of Raifins 
and Sugar, or Raiſins and Moloſſes, 
ſtill proportioning the Medicine to 
to the Degree of the Malady, and 
the Body of the Wine, as every ones 
Judgment may eaſily be ſuppoſed . 
o direct. This will do for any Sort 
of Wines, except Sack, which is ſoon- 
eſt and beſt recovered from its Flat 


The 


neſs. by. racking and putting. it up- 


on freſh Lees; a Method never 
"heard to fail with Sack. TE 


Our Wine-Coopers and Vintners,, 
have for many Years paſt, put great 
_ . - "Quantities of Sugar and Moloſles 
into all Sorts of their Wines, to 
render them brisk and ſparkling, 
and to make them ſtrong and hea- 
dy, as well as to mend ſfome of 
their ill Taſtes; and to this Prac- 
tice they have been neceſſitated by 
to Reaſons, firſt, to 1 „ 
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